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You  wouldn't  deliberately  toss  a  quarter  pound  stick  of  butter  into  the  gar- 
bage pail,  day  after  day,  every  day  for  a  year,  would  you?    Or  a  nice  pork  or  3amb 
chop?     Or  two  large  eggs?    Hot  if  you  were  in  your  right  mind. 

But  actually,  the  garbage  pails  in  American  homes  have  revealed  over  100  pounds 

of  edible  food  wasted  every  year  by  each  person  in  the  United  States  and  that's  a 

little  more  than  a  quarter  of  a  pound  of  food  wasted  by  everybody,  every  day.  This 
appalling  waste  is  15  percent  of  all  the  food  bought  and  brought  into  the  kitchens 
of  our  34  million  homes.     It  doesn't  include  what's  wasted  in  restaurants  and  hot- 
els; or  what  rots  and  spoils  in  stores  or  in  storage  places;  or  what's  lost  in 
transportation,  or  left  unharvested  on  farms  for  lack  of  labor.     If  we  count  all 
the  waste  from  farm  to  garbage  pail  the  total  is  235  pounds  per  person  per  year. 

This  wasted  food  is  the  greatest  reservoir  of  unused  food  in  the  world,  the 
War  Food  Administration  says.    Food  saved  is  the  equivalent  of  extra  food  produced. 
This  is  why:    When  you  prevent  waste  and  use  food  you  have  on  hand  before  you  buy 
more,  you  leave  more  food  in  the  store  for  others  to  buy.     The  retailer  can  stretch 

supplies  further  so  there's  more  food  at  the  source  for  other  important  users  

our  armed  forces,  our  allies,  and  the  hungry  victims  of  war. 

Today,  let's  just  talk  about  that  15  percent  of  waste  in  homes  and  see  how 

you  might  prevent  some  of  that  waste.     Some  of  the  food  wasted  in  bits  and  driblets 

you  can  see  some  you  don't  notice.     You  can  see  slices  of  dry  bread  in  the  bread 

box  moldy  bread  burnt  toast.    You  can  see  plate  leavings.    You  can  see  outside 


leaves  of  lettuce  and  green  vegetables  thrown  away  when  they  might  have  been 
trimmed  and  used.     You  can  see  thick  potato  peelings  and  sugar  left  in  coffee 
cups.    You  can  see  meat,  milk,  or  leftovers  that  have  spoiled  because  they  were 
not  properly  stored;  cereals  infested  with  weevils,  because  they  were  not  in 
tight  containers. 

Pastes  you  can't  always  see  may  include  meat  bones  left  on  the  platter,  that 
you  could  save  for  soup.  After  boiling  the  bones,  tidbits  of  meat  clinging  to 
them  often  give  you  enough  meat  for  a  delicious  main  dish,  if  you  stretch  it  a 
little  with  a  sauce.  And  that's  in  addition  to  the  soup  stock  the  bones  yield, 
flhen  you  use  such  leftovers  ingeniously  you  need  not  buy  materials  for  part  or 
all  of  another  meal.  So  you  save  the  family  food  money,  and  leave  food  in  the 
stores  for  others  to  buy. 

Other  wastes  you  may  not  notice  are  the  good  vegetable  cooking  waters,  rich 
in  vitamins  and  minerals,  all  too  often  poured  down  the  sink  drain;  part  of  an 

egg  used  for  coating  or  "crumbing"  other  foods;   sirup  in  canned  fruit  good 

"sweet'nin' 11  for  summer  drinks;  leftovers  neglected  in  the  refrigerator;  food  not 
completely  scraped  out  of  a  cooking  pan  or  serving  dish.     These  wastes  may  not 
visibly  add  up  to  that  quarter  pound  stick  of  butter  or  two  large  eggs,  but  they 
come  near  it  J 

When  the  students  of  Stephens  College,  Mo.  put  on  a  food  conservation  cam- 
paign recently  to  increase  membership  in  the  Clean  Plate  Club,  they  put  up  posters 
entitled  "How  to  Be  a  Food  Saboteur",  and  listed  these  six  offenses:  "Participate 

in  lots  of  spreads  take  a  bite  or  sip  and  leave  the  rest  take  more  than  you 

can  eat  eat  downtown  and  don't  give  the  townspeople  a  chance  have  a  snack  in 

the  tea  room  every  day  let  food  spoil  in  your  room."    Of  course  these  "don'ts" 

are  for  college  students,  but  everybody  in  any  home  can  keep  them  in  mind  to 
prevent  food  waste. 
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Whims  about  food  cause  many  plate  leavings.     Children  who  have  learned  from 
babyhood  to  try  all  wholesome,  well-prepared  food  and  eat  it  all  up  don't  de- 
velop food  prejudices •.     We  have  a  number  of  new,  unfamiliar  foods  nowadays,  to 
take  the  place  of  foods  that  are  short,  and  if  the  family  is  to  be  well-fed,  some 
of  these  new  foods  should  be  tried  and  used. 

Too  much  salt  in  food  accounts  sometimes  for  plate  leavings.     That's  due  to 
the  very  common  habit  of  reaching  for  the  salt  shaker  before  tasting  a  food.  If 
a  cook  knows  her  business  she  seasons  foods  properly.     It's  still  bad  manners  to 
add  salt  or  other  seasonings  at  the  table.     On  the  other  hand,  it's  good  table 
manners  today  to  "sop  up"  gravy  or  vegetable  juices  with  a  piece  of  bread;  to 
take  up  fried  or  roast  chicken  bones  in  the  fingers  to  get  the  last  goodness  from 
them.    If  you  want  the  bones  of  a  chicken  for  soup,  fricassee  the  chicken  and  cut 
the  meat  off  the  bones  before  sending  it  to  the  table.    Leave  meat  bones  on  the 
platter,  to  use  for  soup  stock.     It's  good  manners  now  to  cut  a  salad  up  so  that 

you  can  eat  all  of  it,  rather  than  to  leave  a  perfectly  good  lettuce  leaf  on 

t 

the  plate. 

More  than  food  goes  to  waste  when  garbage  cans  fill  up.     The  labor  that  went 
into  growing,  harvesting,  and  processing  the  food  is  wasted.     Shipping  the  food 

to  market  putting  it  into  warehouses  selling  the  food  at  retail  running  the 

garbage  trucks  to  haul  away  the  waste  all  this  labor  is  wasted,  too,  along  with 

the  100  pounds  of  edible  food  that  everybody  wastes  every  year. 

# 


